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N.C.» Research Laberatory Inaugurates Quarterly. 


In a few deys there will be issued the first number of the 
“Abstracts of Canning Technology". This is a new publication ef the Research 
Laboratory which it has planned to issue every three months. 


This journal will contain abstracts of articles pertaining 
to the canning industry and of chemical and becteriological articles printed in 
trade papers and in many scientific journals. 


These abstracts will be prepared by chemists and others con- 
nected with the canning industry and by scientific workers in the Government 
Departments and Universities. 


The first number will consist of very brief abstracts of 
articles printed during the year 1922. The succeeding numbers will cover current 
literature. 


Food Officials Appoint Committee t¢ 
Consider Warehouse Plan for of Swelis. 


The proposed warehouse plan of handling spoiled canned feods 
was presented to the Association of Food and Drug Officials at its annual conventior. 
tion, held in Duluth during the week of August 15. The presentation was made by 
Mr. Royal F. Clark, Chairman of the Conference Committee with the Wholesale Gre- 


cers Association, and Mr. James A. Anderson, President of the National Canners 
Association. 


A resolution, adopted at the joint meeting of the Wholesale 
Grocers AssOciation and the Natienal Canners Association Conference Committees, 
held in Chicago on July 15, was read to the food officials. This resslutivn had 
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been adopted unanimous!y, but despite this fact, President Herscher, representing 
the Wholesale Grocers' branch of the Committee, retracted the endorsement. This 


had the effect of bringing about what some of the food officials termed a trade 
dispute. 


Doctor Bigelow, of the Laboratories, read an exceedingly “cr 
forceful paper on spoilage of canned foods, and particularly accentuated the im- 
portance of the proposed plan, inesmuch as it would furnish the Laboretories with 
samples of almost every kind of spoilage and give an opportunity for further re- 


search which would undoubtedly diminish this amount of spoilage in an sppreciable 


The whole subject wes afterwards considered by the Food 
Officials Association in executive session. In view of the attitude of the job- 
bers’ divicioa of the Conference Commitiee, as indicated by President Herscher, 
there was a feeling in the minds of the food officials that they were being called 
upon to settle a trade dispute. A number of the food officials, in a personal 
way, exp.esvsed unqualified disapproval of the proposed percentage of allowance 
te be maue ir iieu o1 the returned sweils. 


The food officials unanimously authorized a Committee to cen- 
fer further with the officials of the National Canners Association regarding the 
plan. This Committee follows: 


Professor E.J.Lea, Direct>r, Bureau of Food and Drugs, Cali- 
fernia State Board of Health, Berkeley. 

Guy G. Fravy, State Food and Drug Commissioner, Vermilion, 
South Dakota. 

W.P.Hastmarn, Director, Bureau of Foods and Standards, De= 
partment of Agriculture, Lansing, Michigan. 


Several of the food officials unofficially advised the Com- 
mittee representing the National Canuers Association thet they would be willing 
to try ont the plan in their individual States in an experimental way. After 
all, this perhaps may be the dest sulution, because the proposition suddenly ine 
stalled throughout the United States might not be success*ul in the start, and 
the effort in certain of the States would determine whether or not the plan is 


entirely feasilbe. If it is, it will undoubtedly win the support of all food 
officials. 


Mr. Herscher's retraction of the resolution passed by the 
Joint Conference Committee of course withdiaws the recommendation that the seller 
pay all claims for canned foods destroyed under the existing regulations, the 
buyer giving the best available proof of such destruction, and the further recom= 
mendation as to any transaction entered into during this emergency, but not 
later than February 1, 1924, that pyyment by the seller of all claims cf swells <«- 
Or spvils be made witheut requiring the return of all spoiled foods, or the ale 
ternative of an allowance to the buyer by the seller during this emergency for 
the probable losses occasioned by the spoiled canned foeds, 


In view of the situation arising from the retraction above 
mentioned, the National Canners Association will undertake, as far as it is pos= 
sible with the limited number of technical men in its employ, to investigate ex- 
traordinary claims made against its members. It will bs helpful in such investi- 
gations if the canner will give full particulars as to labels, code marks, ar any 
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other means of identification on either the cans or the shipping containers. 


W.G-Cempbell, Director of Regulatory Work. 


Walter G. Campbell, Acting Chief of the United States Bureau 
of Chemistry, has been appointed director of regulatory work of the Department 
of Agriculture, a new position created by Congress. Mr. Campbell will assist 
the secretary of Agriculture in administering the law enforcement work of the 
department. 


It is expected that he will take up his new duties about 
October 1, upon the arrival of Dr».GravBrowne, the new Chief of the Bureau of 
Chemistry, Mr. Campbell will have general superviséry administration of regu- 
latory acts, such es the food and drugs act; the meat inspection act; the in- 
secticide and fungicide act; the plant quarantine act; the tea inspection act; 
the migratory bird treaty act; the cotton futures act; the grain standards act}; 
warehouse act; packers and stockyards act; future trading and neval sbores act. 


Mr. Campbell was appointed chief food and drug inspector in 
the Bureau of Chemistry in 1907. In 1916 he was appointed assistant chief of the 
Bureau of Chemistry. Upon the resignation of Doctor Alsberg as Chief in 1921, 
Mr. Campbell was appointed Acting Chief. 


Mr. Campbell's long years of experience in the Bureau of 
Chemistry, and his professionel training, peculiarly fitrhim for the new position. 


Medical Journal Comments on Botulism Commission Report. 


A lengthy editorial on the report of the Commission on 
Botulism appears in the Journel of the American Medical Association. It reads, 
in part, as follows: 


“For the prevention of botulism, cleanliness, sound materials, 
and thorough processing of food are indispensable. Spoiled canned food is not 
sefe until all parts have been at the boiling point from thirty to fortyéfive 
minutes. The time depends samewhat on the bulk, the size of the container, the 
altitude, and other variable factors. Present regulations of the California 

stete boerd of health require that ripe olives be processed et 240 F. for at 
leest forty minutes. The temperatures employed in home canning are usually in« 
adequate. Commercial processing was formerly also inadequate. Weinzirl and 
Cheyney, before outbreaks of botulism were reported, showed that certain commer- 
cially canned goods on the market were not sterile, and that the proportion of 
cans containing viable spores might be in some products as high as 25 per cent. 
It is not surprising, therefore, thet occasional: outbreaks of botulism have oc- 
curred. It is evident, however, that the commercial methods have been generally 
efficient, and that, with the exception of pickled olives and spinach, under-~ 
sterilization for the spores of B. botulinus has been rare. This danger, it ap- 
peare, has been fully recognized, and scientific canning methods are replacing 
empiric standards. 8B. botulinus spoilage will probably be entirely eliminated 

in commercially canned goods in the near future." 


fs 
| 
5 
: 
| 
3 
| 
3 
on 
| 
| 
pis 
| 
= 
= 
| 
| 
|: 
ars 


Membership Letter No. 28.---page 4. 


Labeling Soeked Dry Peas and Lima Beans. 


In answer to an enquiry from a member regarding a made up 
label on a certain brand of sonked peas, P.B.Dunbar, Acting Chief of the Bureau 
of Chemistry, replied as follows: 


"It is assumed that the pecker desires to use this label upon 
dry peas which are soaked before canning, The Bureau's opinion as to the proper 
labeling of such product is embodied in the accompanying copy of Item 269 appeor~ 
ing in Service and Regulatory Announcements, Noy 28. In accord with this it is 
my belief that the lebel in question should be constructed to read *Soeked Dry 


Pees' and that ell of these words should appear in type of equal size on a uni- 
form background." 


Ruling No. 389 above mentioned follows: 


"It has been found that the wording employed on canned  aked 
dry peas hae frequently created the impression that the peas were canned in the 
succulent state and that this impression hes been furthered by the pictorial de- 
signe employed, such as e vignette showing a dish of green~colored, succulent= 
appearing peas. This product should be labeled ‘soaked dry peas’, or with an 
ewivalent expression, in type of equal size, on a uniform background, in order 
to differentiate it cleerly from succulent peas. No pictorial design which would 
contribute to the impression that the product is canned succulent peas should be 
employed. Opinion 18, page 111, Service and Regulatory Announcements, Chemis* 
try 5, and opinion 42, page 313, Service and Regulatory Announcements, Chemis- 
try 5, are amended accordingly. 


“This ennouncement is equally applicable to the labeling of 
canned @ aked dry lima beans." 


New Corn and Pumpkin Processing Bulletins 


There is being sent to members Circular Letter No. 8=L. It 


is a Research Laboratory bulletin by Dr. W.D.Bigelow on the processing of corn 
and pumpkin. 


Canned Foods Exhibit at Buffalo. 


State and local canners associations have been invited to 
coUperate in the proposed canned foods exhibit to be held in Buffalo during the 
convention week, January 21 to 26, 1924. 


The exhibits by these Associations will bring ts the atten- 
tion of the consuming public of Buffalo and vicinity the wide variety, the econ- 
omy, the healthfulnese, and the convenience of canned foods. 


For this purpose, Music Hall will be furnished, free of cost, 
and with no charge for heat, light, and janitor services. Therefore, the cost ta 
the individual exhibitors will be only nominel, as the contractor has agreed to 
erect booths at a cost not to exceed fifteen dollars each, and the cost for dee 
corating the Hall is very moderate. 


- 
| 
| 
: 
) 
: 
By: 
| 
Bes 
2 
ee 


Membership Letter No. 28.---page 5. 


In conjunction with the canned foods exhibit, it is planned 
_ to have Canned Foods Week in Buffqlo during the same time and thue create added 
interest. 


Members of the National Canners Association are invited to 
participate in the exhibit, and this will give each of them an opportunity of 
displeying their products on this occasion, 


Federal Trade Commission Delcares Standardized Costs Illegal. 


The Federal Trade Commission has just filed most interesting 
proceedings in the case against the United Typothetae of America and others. In 
its opinion, after reviewing the evidence in an exhaustive manner, the following 
findings were made. 


The defendants were ordered to cease and desist directly or 


indirectly, 


1. From conducting its system of education in principles and 
methods of cost accounting in such way as to suggest any 
uniform percentage to be included in selling price as profit 

or other wise by members or others using such system of cost 

accounting» 


From requtfring or receiving from members and others using 
respondent's uniform cest accounting syetem, identified and 
itemized statements of production costs for the purpose of 
calculating average, normal or standard costs of production 
and from publishing them to members and the trade generally 
as a "Standard Price List" or “Standard Guide" or association 
cost or price list under any other name. 


From compiling and publishing for use by members and others 
in the same trade, average, normal, or standard production 
costs with instructions or suggestions for the translation 
of euch standard costs into selling prices under the name of 
“standard Price List" or "Standard Guide" or any other neme. 
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